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CAM KET VE TINH BEN VONG

Khich san The Reverie Saigon tiép cin phuong thiic kinh doanh thyc phim va thiic uéng an toan hon
bing viéc st dung cdc sin phidm hitu co song song véi viéc ddnh gid va kiém sodt cic nha phan phéi
nguyén li¢u d€ dim bao stic khoe lanh manh cho thyc khich cing nhu mdi trudng.

OUR COMMITMENT TO SUSTAINABILITY

At The Reverie Saigon, we are embracing a more sustainable approach to our food & beverage operations.
W are advancing towards stronger integration of organic and sustainably grown products wherever possible.
Our vendors are constantly evaluated and controlled to enable us to focus on the health and well being of our

guests, as well as the environment.

Thuc don dugc in trén chit liéu gidy dat chiing nhin FSC® vé phat trién bén viing. \/13
FSC

This menu is printed on FSC” certified paper, supporting sustainable forestry. MIX

FSC* C121289




CAFE CARDINAL BUSINESS SET LUNCH

2 moén - 2 courses: 348,000
3 moén — 3 courses: 428,000

KHAI VI / APPETISER

SMOKED BURATTA ®
Tréi dio nuéng | Dua leo | X8t trai dao | Hat dé cudi
Roasted peach | Cucumber | Peach dressing | Pistachio

SNAIL ®

Coulis ngo tay | Hat Spelt | Ndm nit | Dim bong Parma
Parsley coulis | Spelt | Button mushroom | Parma ham

YELLOW TAIL

Banh tritng ca chua dét | Ca chua Heirloom | X&t hing tay
Tomato creme briilée | Heirloom tomato | Basil emulsion

POTATO SOUPE ®
Khoai tiy | Hanh nhan | Ndm huong | Nim Tung L
Potato | Almond | Shiitake mushroom | Truffle

Néu quy khéch c6 nhu ciu in uéng theo ché d¢ riéng biét hodc bi di ing véi thitc in,

vui long lién hé quan Iy nha hang d€ dugc tu vin chon lya mén dn phi hgp

Should you have any specific dictary requirement (gluten free, lactose free, vegetarian or allergies),
please contact the Restaurant Manager who can advise on a selection of suitable dishes

@ Mb6én in cé thit heo/ Contains Pork
@ Mén chay/ Vegetarian @ Mén thuin chay, hoic ché bién theo yéu cu/ Vegan dish or vegan preparation available

Gi4 niém yét bing VND, chua bao gém 5% phi phuc vu va thué GTGT theo quy dinh hién hanh
All prices are quoted in VND, exclusive of 5% service charge and applicable VAT



MON CHINH / MAIN COURSE

CAULIFLOWER ®

Bong cai tring nuéng bo | X6t pho mai Comte | N4m Porcini | Binh phé mai Parmesan gion
Buttered roasted cauliflower | Comte sauce | Porcini mushroom | Parmesan tuile

TORTELLI

Hoanh thanh thit vit | Ca r6t | Nudc dung vit | Hing qué
Duck | Carrot | Duck broth | Vietnamese basil

TRUITE AU BLEU

Extra 68,000

C4 hdi Sapa | Ca rét non | La tia t6 | X6t Hollandaise chanh day
Sapa trout | Baby carrot | Shisho leaves | Passion fruits hollandaise

FILET MIGNON

Thin noi heo | Ci ctic vu | Bong ci xanh | X6t mu tat
Pork tenderloin | Jerusalem artichoke | Brocolis | Mustard sauce

TRANG MIENG / DESSERT

PROFITEROLE

Lua chon cic loai kem | Banh su | Hanh nhan | X6t s6 c6 la

Select your homemade ice-cream | Choux | Almond | Chocolate sauce

PAVLOVA

Banh Pavlova | Xoai | Chanh day | Dita

Mango | Passion fruit | Coconut

FRESH FRUIT

Trai cay tuci theo mua
Seasonal fresh fruit platter

ADD TO YOUR DISH
Gan ngéng

Foie gras
C4 hoi xong khéi
Smoked salmon

Pho mai Burrata
Burrata cheese

@ Mén chay/ Vegetarian

388,000

188,000

168,000

Néu quy khéch c6 nhu ciu in uéng theo ché d¢ riéng biét hodc bi di ing véi thitc in,

vui long lién hé quan Iy nha hang d€ dugc tu vin chon lya mén dn phi hgp

Should you have any specific dictary requirement (gluten free, lactose free, vegetarian or allergies),
please contact the Restaurant Manager who can advise on a selection of suitable dishes

@ Mb6én in cé thit heo/ Contains Pork
@ Mén thuin chay, hoic ché bién theo yéu ciu/ Vegan dish or vegan preparation available

Gi4 niém yét bing VND, chua bao gém 5% phi phuc vu va thué GTGT theo quy dinh hién hanh

All prices are quoted in VND, exclusive of 5% service charge and applicable VAT



